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Spices, Culinary Herbs and Condiments Sectional Committee, FAD 9 


FOREWORD 


This Indian Standard (First Revision) was adopted by the Bureau of Indian Standards, after the draft finalized by 
the Spices, Culinary Herbs and Condiments Sectional Committee had been approved by the Food and Agriculture 
Division Council. 


Amchur, the powdered form of raw mango is a popular condiment especially in the northern part of the country in 
the various food preparations for imparting special aroma and taste. Amchur is generally prepared from unripe, 
wind-fallen sour mangoes (Mangifera indica Limn.). As the production of this product is fast getting organised, 
this standard is expected to help in the quality control of the product for its home consumption. 


The requirements for the characteristics as provided in the standard are in consonance with the requirements 
provided in the Grading and Marking Rules by the Directorate of Marketing and Inspection, wherever applicable. 


This standard was first published in 1991 under the title ‘Spices and Condiments — Amchur, Raw Mango (Mangifera 
indica Linn.) Powder — Specification’. This revision is being undertaken to incorporate the requirements of raw 
mango slices also, modify the title accordingly and align the requirement of acidity of Amchur powder with the 
specifications laid down in the Food Safety and Standards (Food Products Standards and Food Additives) 
Regulations, 2011 and include requirements for aflatoxins, total viable count, E. coli, mould and Salmonella in 
line with Sundried Raw Mango slices and Powder Grading and Marking Rules, 2003 issued by Directorate of 
Marketing and Inspection. 


In the formulation of this standard, due consideration has been given to the provisions of the Food Safety and 
Standards Act, 2006 and the Rules and Regulations framed thereunder and the Legal Metrology (Packaged 
Commodities) Rules, 2011. However, this standard is subject to the restrictions imposed under these, wherever 
applicable. 


For the purpose of deciding whether a particular requirement of this standard is complied with, the final value, 
observed or calculated, expressing the result ofa test or analysis, shall be rounded off in accordance with IS 2 : 1960 
“Rules for rounding off numerical values (revised)’. The number of significant places retained in the rounded off 
value should be the same as that of the specified value in this standard. 
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Indian Standard 


RAW MANGO MANGIFERA INDICA (LINN.) POWDER 
(AMCHUR) AND SLICES — SPECIFICATION 


(First Revision ) 


1 SCOPE 


This standard prescribes the requirements for raw 
mango (Mangifera indica Linn.) powder (Amchur) and 
slices (Khatai). 


2 REFERENCES 


The standards given below contain provisions which, 
through reference in this text, constitute provisions of 
this standard. At the time of publication, the editions 
indicated were valid. All standards are subject to 
revision and parties to agreements based on this 
standard are encouraged to investigate the possibility 
of applying the most recent editions of these standards. 


IS No. Title 


460 (Part 1) : 1985 Test sieves : Part 1 Wire cloth test 
sieves (third revision) 


1070 : 1992 Reagent grade water — 
Specification (third revision) 

1797 : 2016 Methods of test for spices and 
condiments (third revision) 

5402 : 2012/ Microbiology of food and animal 


ISO 4833 : 2003 feeding stuffs — Horizontal 
method for the enumeration of 
microorganisms — Colony count 
technique at 30°C (second 


revision) 


5403 : 1999 Method for yeast and mould count 
of food stuffs and animal feeds 
(first revision) 

5887 Methods for detection of bacteria 


responsible for food poisoning: 
Isolation, identification and 
enumeration of Escherichia Coli 
General guidance on methods for 
detection of SALMONELLA 
(second revision) 


(Part 1) : 1976 


(Part 3) : 1999/ 
ISO 6579 : 1993 


13145 : 2014 Spices and condiments — 
Methods of sampling (second 
revision) 

14216 : 1994 Code for hygienic practice for 


spices and condiments processing 
units 

Foodstuffs — Determination of 
aflatoxin B,, and the total content 
of aflatoxins B,, B,, G, and G, in 


16287 : 2015/ 
ISO 16050 : 2003 


IS No. Title 
cereals, nuts and derived products 
— High-performance liquid 
chromatographic method 
3 TERMINOLOGY 


For the purpose of this standard, the following 
definitions shall apply. 


3.1 Inorganic Extraneous Matter— Metallic pieces, 
sand, gravel, dirt, stone, lumps of earth, clay and mud. 


3.2Organic Extraneous Matter— Chaff, stem and 
straw. 


3.3 Seed Coating— Exterior covering of the seed. 


3.4 Damaged and Discoloured Slice— Slices that are 
eaten by weevils or other insects and including slices 
internally damaged by fungus, moisture or heating. 


4 REQUIREMENTS 
4.1 Description 


4.1.1 The Amchur powder shall be prepared by grinding 
peeled clean and dried raw mango slices 
Mangiferaindica (Linn.). 


4.1.2Khatai (raw mango slices) shall be dried 
wholesome, edible part of raw mango fruit with or 
without the outer skin. 


4.2 Colour, Taste and Flavour 


The product shall have the characteristic colour, taste 
and flavour. It shall be free from musty odour. It shall 
be free from extraneous matter, added colouring matter, 
flavouring matter and preservatives. 


4.3 Freedom from Moulds, Insects, etc 


The product shall be free from dirt, mould growth and 
insect infestation and/or fungus contamination. 


4.4The product shall not contain any preservative 
except edible common salt which may be added to the 
extent of 5 percent by weight on dry basis (see 16 of 
IS 1797). 


4.5 Fineness 


The Amchur powder shall be ground to such a fineness 
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that not less than 97 percent by weight passes through 
a 500 im IS Sieve [see IS 460(Part 1)]. 


4.6 The Amchur powder and Khatai (raw mango slices) 
shall also comply with the requirements given in Table 
1 and Table 2, respectively. 


4.7 The product shall be manufactured and packed 
under hygienic conditions (see IS 14216). 


4.8 The pesticide residues, heavy metals, toxins 
(aflatoxins and other naturally occuring toxins), if any, 
in the product shall not exceed the limits as prescribed 
in the Food Safety and Standards (Contaminants, 
Toxins and Residues) Regulations, 2011. 


5 PACKING AND MARKING 
5.1 Packing 


The product shall be packed in clean, sound and dry 
container made of metal, glass, food grade polymers, 
wood or jute bags. The wooden boxes or jute bags shall 
be suitably lined with moisture proof lining which shall 
not impart any foreign smell to the product. The packing 
material shall be free from any fungal or insect 
infestation and should not impart any foreign smell. 
Each container shall be securely closed and sealed. 


5.2 Marking 


5.2.1 The following particulars shall be marked or 
labelled on each container/bag: 


a) Name and address of the manufacturer or 
packer; 


b) Name of the material; 

c) Trade name of brand name, if any; 

d) Batch or Code number; 

e) Net quantity; 

f) Month and year of packing; 

g) Best before (month and year); and 

h) Any other information required under the 


Legal Metrology (Packaged Commodities) 
Rules, 2011 and the Food Safety and 
Standards (Packaging and Labelling) 
Regulations, 2011. 


5.2.1.1 Ifthe containers are packed in cases, each case 
shall also be marked with the particulars (a) to (h) in 
5.2.1. 


5.2.2 BIS Certification Marking 


The product may also be marked with the Standard 
Mark. 


5.2.2.1 The use of the Standard Mark is governed by 

the provisions of the Bureau of Indian Standards Act, 
2016 and the Rules and Regulations made there under. 
The details of conditions under which a license for the 
use Of the Standard Mark may be granted to 
manufacturers or producers may be obtained from the 

Bureau of Indian Standards. 


6 SAMPLING 


Representative samples for testing the conformity of 
the final product to this standard shall be drawn 
according to IS 13145, 


7 TESTS 


7.1 The sample of raw mango (Mangifera indica Linn.) 
powder (Amchur) and slices (Khatai) shall be tested 
for ascertaining conformity of the material to the 
requirement of this standard by the methods of test 
referred to in col 4 of Table 1 and 2. 


7.2 Quality of Reagents 


Unless specified otherwise, pure chemicals shall be 
employed in tests and distilled water (see IS 1070) shall 
be used where the use of water as reagent is intended. 


NOTE — “Pure chemicals” shall mean chemicals that do not 
contain impurities which affect the test results. 


Table 1 Requirements for Amchur Powder 


(Clause 4.6) 
SI Characteristic Requirement Method of Test, Ref to 
No. 
(D (2) (3) (4) 
i) Moisture, percent by weight, Max 10.0 9 of IS 1797 
ii) Total ash (on dry basis), percent by weight, Max 4.8 6 of IS 1797 
iii) Acid insoluble ash, percent by weight, Max 1.0 8 of IS 1797 
iv) Crude fibre, percent by weight, Max 35 13 of IS 1797 
v) Acidity, as anhydrous tartaric acid, percent by weight 12.0 to 26.0 Annex A 
vi) Aflatoxin, ng/kg, Max 30 IS 16287 
vii) Total viable count, per g, Max 10° IS 5402 
viii) E. coli, per g, Max 10 IS 5887 (Part 1) 
ix) Moulds, per g, Max 10* IS 5403 
x) Salmonella, in 25 g Absent IS 5887 (Part 3) 
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Table 2 Requirements for Khatai (Raw Mango Slices) 
(Clause 4.6) 


SI Characteristic Requirement Method of Test, Ref to 
No. 
(0 (2) (3) (4) 
i) Colour White to brown — 
ii) Extraneous matter, percent by weight, Max 4 of IS 1797 
a) Inorganic 0.5 
b) Organic 1.0 
iii) Slices below15mm in length, percent by weight, Max 4.0” Physical separation and weighing 
iv) Seed coating, percent by weight, Min (see 3.3) 3.0 Physical separation and weighing 
v) Damaged and discoloured slices, percent by weight, Max 3.0 Physical separation and weighing 
(see 3.4) 
vi) Moisture, percent by weight, Max 10.0 9 of IS 1797 
vii) Aflatoxin, ug/kg, Max 30 IS 16287 
viii) Total viable count, per g, Max 10° IS 5402 
ix) E. coli, per g, Max 10 IS 5887 (Part 1) 
x) Moulds, per g, Max 10° IS 5403 
xi) Salmonella, in 25 g Absent IS 5887 (Part 3) 


D Shall be measured from one end to the other end of the slice. 


ANNEX A 
[Table 1, SI No.(v)] 
DETERMINATION OF ACIDITY 


A-1 REAGENTS 
A-1.1 Sodium Hydroxide Solution — 0.1 N. 


A-1.2 Phenolphthalein Indicator—1 percent (in 
alcohol). 


A-2 PROCEDURE 


Weigh about 0.5 g of sample in a 250 ml conical flask. 
Add about 100 ml of distilled water. Heaton a steam- 


bath for about 15-20 min. Cool and titrate with 0.1 N 
NaOH using 2-3 drops of phenolphthalein indicator to 
a pale pink endpoint. Note the titre value and calculate 
as follow. 


A-3 CALCULATION 
Acidity as anhydrous tartaric acid, percent by 


64 x titre x normality of NaOH x 100 
1000 wight of sample 


weight, (w/w) = 
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